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Dietary requirements catered on request
CANAPES

Cod Brandade on Vol au vont

Beef tartare Cornetto and caviar
‘Paired with Paul Conti award-winning Lorenya sparkling Chenin Blanc

AMUSE BOUCHE

Parmesan Crémeux Truffle Coulis
Paired with Paul Conti Tuart Block 2026 Chenin Blanc

ENTREE

Salmon & Lobster Ravioli, Lemongrass Consommé
‘Paired with Paul Conti Margaret River 2024 Chardonnay

MAIN

House signature Beef Wellington
Medium-rare beef fillet, savoury crepe, mushroom mousse, red wine jus
‘Paired with ‘Paul Conti Flagship 2024 Mariginiup Shirag &
Paul Conti Margaret River 2025 Cabernet Sauvignon duo

DESSERT

Tiramisu Bavarois, Chocolate Mirror Glazed and Coffee Espuma,

Vanilla ice cream
‘Paired with Paul Conti Muskat Petit Grains Pink Liqueur

PETIT FOUR

Apple tarte tatin
‘Paired with Paul Conti 12yr Reserve Tawny Port

HARRY'S



We are thrilled to welcome Jason Conti, a third-generation Conti winemaker, as he
personally presents a selection of his latest vintage releases.
Join us for what promises to be a memorable evening celebrating almost 80 years of
winemaking heritage, passion and expertise. As true pioneers of Western Australian
winemaking, the Conti family has played a significant role in shaping the state’s wine
industry, with a legacy that continues to flourish through each generation.
An evening of exceptional wines, rich history and the opportunity to hear the stories
behind the wines, shared firsthand by Jason himself.

12" November

www.harrysatconti.com/booknow
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	AMUSE BOUCHE
	Parmesan Crèmeux Truffle Coulis
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	Apple tarte tatin
	Paired with Paul Conti  12yr Reserve Tawny Port
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